PUBLIC HEALTH AND FOOD SAFETY

STRUCTURE
Year of study |
Semester |
Discipline category DA
Total hours per week Course - 2 hours; PA - 2 hours
Total number of hours per year according to the curriculum Course - 28 hours; PA - 28 hours
Number of credits transferable 8

MAIN OBJECTIVE
Training students in the field of consumer protection by acquiring theoretical and practical knowledge
necessary to detect deviations from normal situations in the field of safety of human food supply

CONTENTS

Chapter | - General and specific aspects concern food safety and consumer protection
Institutional organization of consumer protection by monitoring food safety; current strategies on 2
quality and food safety; quality management systems and food safety

Chapter Il - The main elements that define quality and food safety

Main properties of food; food innocuousness - general and influence factors

Chapter Il — Quality, stability, and food safety characteristics of meat and meat products

Quiality indicators of meat and meat products; quality changes in meat and meat products that may
affect food safety; measures to improve the stability of meat and meat products for consumer
protection

Chapter IV - Quality stability and food safety characteristics of milk and milk products

Quality indicators of milk and milk products; quality changes in milk and milk products that may
affect food safety; measures to improve the stability of milk and milk products for consumer
protection

Chapter V - Quality stability and food safety characteristics of cereals, cereal products, and dried
leguminous

Quality indicators of cereals, cereal products, and dried leguminous; quality changes in cereals, 3
cereal products, and dried leguminous that may affect food safety. Measures to improve the stability
of cereals, cereal products, and dried leguminous for consumer protection

Chapter VI - Quality stability and food safety characteristics of fish, other aquatic organisms and
derivatives

Quiality indicators of fish, other aquatic organisms, and derivatives; quality changes of fish, other 2
aquatic organisms and derivatives that may affect food safety; measures to improve the stability of
fish, other aquatic organisms and derivatives for consumer protection

Chapter VII - Quality stability and food safety characteristics of fats and oils

Quality indicators of fats and oils; quality changes of fats and oils that may affect food safety; 2
measures to improve the stability of fats and oils for consumer protection

Chapter VIII - Quality stability and food safety characteristics of vegetables, fruits and derivatives
Quality indicators of vegetables, fruits and derivatives; quality changes of vegetables, fruits and
derivatives that may affect food safety; measures to improve the stability of vegetables, fruits and
derivatives for consumer protection

Chapter IX - Quality stability and food safety characteristics of alcoholic and non-alcoholic drinks
Quality indicators of alcoholic and non-alcoholic drinks; Quality changes of alcoholic and non- 2
alcoholic drinks that may affect food safety




Measures to improve the stability of alcoholic and non- alcoholic drinks for consumer protection
Chapter X - Quality stability and food safety characteristics of confectioneries and spices

Quality indicators of confectioneries and spices; quality changes of confectioneries and spices that
may affect food safety; measures to improve the stability of confectioneries and spices for consumer
protection

Chapter | - Appreciation of organoleptic properties of foods

Appreciation of organoleptic properties of meat and meat products; of milk and milk products; of
cereals, cereal products and dried leguminous; of fish, other aquatic organisms and derivatives; of
alcoholic and non- alcoholic drinks; of confectioneries and spices; fats and oils

Chapter Il - Determining the composition and authentication indicators of foods

- Determining carotenes from juice

- Determining glucose in honey

- Determination of the melting point of the fat

- Determining iodine and saponification index

- Determining collagen substances in meat products

- Determining lactose in cheese

- Determining milk protein

- Determination of calcium from milk and other food

- Determining vitamin A in foods

Chapter Il - Determining degradation indicators of foods

- Determining meat pH

- Identifying free ammonia

- Determining of rancidity degree of fats

- Determining hydroxymethylfurfural in honey

- Determining of diastase index
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